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Abstract
In the present study we have investigated the influence of fruit thinning on some apricot cultivars 
which are grown on the commercial plantation of the Bucharest area.
The main goal was to establish the optimal phase for thinning. For this reason four experimental 
variants were organized: V1 – control, without thinning; V2 – manual thinning at full blooming;V3 – 
manual thinning at 25 days after blooming; V4 – manual thinning at 50 days after blooming. At the harvest 
moment, the main physic-chemical characteristics of fruits, the total yield and the efficiency index, were 
determined. The experiment has demonstrated the economic interest of the thinning, without reducing 
the production and at the same time allowing the increase of the medium caliber of the fruits and the 
soluble solids content. The best results were obtained for the variant where the thinning was made 25 
days after blossom. 
Aims and objectives.Increasing competition and 
the demand for fruit quality imposes for the thinning 
to be performed in the years without climatical 
accidents at blossom, especially for the cultivars which 
have the tendency to produce small fruits .The main 
goal of our experiment was to establish an optimal 
phase for thinning, correlated with higher production, 
best fruit quality and efficiency.
Materials and methods. Our experiment was 
carried on a fifteen year-old apricot plantation in 
the Bucharest area. Three apricot cultivars were 
included in our research: Dacia, Comandor and 
Olimp, organized in four experimental variants: V1 
– control, without thinning; V2 – manual thinning 
at full blooming (50% of flowers); V3 – manual 
thinning at 25 days after blooming (30% of fruits); 
V4 – manual thinning at 50 days after blooming 
(15% of fruits). At the harvest moment the main 
phisico-chemical characteristics of fruits, the total 
yield and the efficiency index ( by comparing the 
value of harvest cost – thinning cost from V2, V3 
and V4, against V1) were determined. The control 
had the efficiency index of 100.
Results and Discussion.  As far as the fruits 
weight is concerned, the greatest values were found 
at variant number 2 (thinning at full blooming): 
63.9 g for Dacia, 54.3 g for Comandor and 52 g 
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Introduction. Fruit thinning is one of the most 
important factors that affect their quality (Bellman 
et all.,1988). This technological procedure 
was considered for many years as a practice of 
secondary importance. Today it is appreciated 
as the one technological phase that regulates 
the production and controls fruit quality (Cociu, 
1993). This procedure reduces the competition 
between fruits for nutritional substances and 
leads to a regulation of flower induction and to an 
increase of fruit sizes (Bussi et al.,1991). 
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for Olimp. The lowest values for fruit weight were 
registered at the control variant: 41 g for Olimp and 
45 g for Comandor.
The main factor of the fruits’ organoleptic 
quality is their content of soluble dry matter that 
depends on the number of fruits per tree. If the 
trees with the same fruit production were thinned, 
their fruit will be sweeter than the unthinned fruits. 
The earlier the thinning was done, the greatest 
values for this parameter (13.1% - Dacia, 14.8% 
-Comandor) were obtained, while at control their 
values were lower (11.5% - Dacia, 12.4% - Olimp). 
The total titrable acidity had the lowest values 
at variant number 2, which, on the other hand had 
the greatest content of soluble dry weight (1.35% 
malic acid at Olimp and 1.8% malic acid at Dacia). 
The main parameter registered was the fruits 
yield for all cultivars and experimental variants. 
It was observed  that the greatest values were 
obtained at variant number 3 (the thinning was 
done at 25 days after blooming): 9.3 t/ha – Olimp, 
9.8 t/ha – Comandor and 10.4 t/ha – Dacia.
In our experiment, the thinning performed 
after 25 and 50 days after blooming increased 
the fruit production. When it was performed at 
full blooming the production was lower, but the 
fruit had greater sizes and the greatest content of 
soluble dry weight.
Furthermore, in this case, it is necessary to 
analyse the economical aspect in order to account 
for this technological procedure. The thinning has 
a favorable effect on fruit sizes and quality but 
increased their production cost, and their price, 
too, as shown also by Cociu V. in 1993 in his work 
for others cultivars (eg. Litoral variety).
It results from the table 1 that variant number 
3 overpasses the control with 28%, variant 
number 2 with 18.7% and variant number 4 with 
7.1% for the efficiency index.                                                                                                                                    
Conclusion.  In the present research work 
we demonstrated that the thinning made at full 
blooming increases the fruit size, but it is not 
recommended, being risky in those cases with 
lower temperature that could affect them. 
Regarding the soluble dry matter content, 
the results show that the earlier the thinning is 
performed, the greatest content of soluble dry 
matter is registered, suggesting that this procedure 
is really necessary for a superior fruit quality.
The total titrable acidity had the lowest values 
(1.35%) for the fruits thinned at full blooming. 
In the case of thinned fruits at full blooming, 
for the Dacia cultivar (the one with the greatest 
production), the efficiency index overpasses the 
control one with 28%.
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